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I. Breakfasts 


Homemade granola with yogurt and fresh fruit 


Ricotta and roasted tomato bruschetta 


Customizable morning toasts 


Cheesy asparagus puff pastries 


Delicious scones 


Roasted chickpeas and tomato hummus toasts 


French-style baguette with Kalamata olives 


Oven-baked peaches 


Black sesame rolls 


Unforgettable rice pudding 


II. Lunches 


Smoked fish burgers 


Creamy roasted cauliflower soup 


Bacon-cheese quiche 


Chicken pockets with Shimeji mushrooms 


Creamy roasted carrot soup 


Greek-style stuffed tomatoes 


Asparagus tart 


Stuffed round zucchini 


Creamy pumpkin soup 


Citrus cod in parchment paper 


Creamy beet cooler 


Stuffed butternut squash 


Easy tomato and mozzarella galette 


Sweet potato soup with maximum flavor 


Veal en papillote 
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Ill. Snacks, salads, side dishes 


Vegan beet burgers 


Puff pastry straws 


Roasted cauliflower with tahini dressing 


Grissini 


Fresh mint and roasted tofu salad 


Homemade hummus with sesame-roasted carrots 


Roasted asparagus with radishes 


Garlic shrimp en papillote 


Roasted halloumi and orange salad 


Heavenly bagels 


IV. Desserts, sweets 
and guilty pleasures 


Cantuccini 


Lemon tart 


Homemade chocolate chip cookies 


Blueberry and peach puff pastry 


French-style macarons 


Caramel apples with nuts 


Vanilla pudding 


Yogurt cake with plums 


Cinnamon sugar cookies 


Orange tart with vanilla pudding 


Frozen yogurt cake 


Strawberry and brown sugar puff pastry pies 


Palmiers 


Sweet oven-baked pears 


Vanilla loaf cake 


Foreword. 


We love everything that makes our life easier in the kitchen or around the home, so this book is not only 
about food, but also about practicality. Life is running at a dizzying pace and every time-saver is precious. 
That’s primarily why we love parchment paper so much. 


How can it make your everyday cooking easier? 


The most popular way to use parchment paper is also the most obvious one, meaning lining baking sheets 
or trays with it. And it is so simple! You just pull out a length of paper as long as your baking sheet, line it, 
et voila! Your cookies or buns will slide right off when they are done baking. No sticking, no mess. You can pick 
up an entire batch of cookies from the baking sheet and transfer them to a wire rack to cool without messing 
around with spatulas, and after that, pick the cookies again and place them ina storage jar with just one move. 
And if you're making multiple batches, you can reuse the parchment. Plus, using it on baking sheets also keeps 
them in better condition for longer. 


Parchment paper is also irreplaceable when baking cakes, bars or brownies. Even when using non-stick pans 
and spraying them with extra oil, the baked goods don’t come out of the pan easily. Instead, they fall apart 
and stick to the pan, making it very hard to clean up afterwards. Not only does it take a lot of time, but it often 
makes our desserts less pretty and all the effort goes to waste. In order to eliminate this problem, you can line 
the baking pans with parchment paper and overlap the edges to make it easier to take the cakes out when 
they're ready. What is more, you can slice your baked cakes, bars and brownies directly on the parchment paper 
after they've cooled and keep your cutting board clean. So much time saved with just one simple product, right? 


But parchment paper isn't just about the pastries alone. It also comes in handy for many other things. 
You can use it as a layer between sticky cookies, candies, burgers or patties. It’s also great for packing sandwiches 
for work or anytime you need to cover a work surface in the kitchen while doing some dirty work, like shaping 
meatballs or rolling out the dough. You can simply stick a sheet of parchment paper on the counter and just 
remove it when you're done cooking). 


And finally, our absolute favorite! Cooking en Papillote. No cleaning, no scraping, but tons of flavor instead. 
We can confidently say that this was our family discovery of a lifetime. Encasing a piece of fish or meat 
ina pocket of parchment paper allows it to cook in its own fragrant steam, which is a healthy way to make flavorful 
and juicy meals. It also makes a great impression! Seriously. Try it with your guests. 


Eijy  evkeg! 
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Breakfasts. 
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Serves 4 | Easy-peasy | Quick to make | Vegan 


Homemade granola 
with yogurt and fresh fruit. 


What is needed? 


1 cup rolled oats 

% cup coconut flakes 

% cup chopped almonds 

% cup chopped pecan nuts 
Y% teaspoon cinnamon 

2 tablespoons honey 

% cup dried Goji berries 

4 cups coconut yogurt 

2 cups cherries, pitted 

4 peaches, pitted and sliced 


% cup fresh mint, leaves picked 


Preheat the oven to 350°F. Line a large baking tray with 
parchment paper. In a large bowl, combine the oats, 
coconut flakes, chopped almonds and pecans, and stir 
to combine. Add cinnamon and honey, stir again. 


Spread your granola mixture evenly and place in the 
oven. Bake for 20 minutes. Every 5 minutes, take the 
baking tray out of the oven and give it a good stir. 
Re-spread the granola and place the tray back in the 
oven. Once it has baked, remove the granola from the 
oven, add Goji berries, and mix to combine. 


Prepare four serving bowls. In each of them place 
coconut yogurt, granola, cherries, and sliced peaches. 
Decorate with mint leaves and serve. 


Oe ( Lilo 


For baking your granola, it’s best to use 
a whole sheet of paper to line the entire 
baking tray. The one that works great comes 
from parchmentpaper.com - it fits standard 


pan liner sizes and is 100% vegan, food- 
safe, Kosher and FDA certified. 
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Serves 4 | Not too tricky | Quick to make | Vegetarian 


Ricotta and roasted 


What is needed? 


7 oz multicolored cherry tomatoes, cut in half 
2 garlic cloves, peeled and crushed 

4 tablespoons olive oil 

% teaspoon chilli flakes 

% teaspoon fine sea salt 

% teaspoon black pepper 

8 tablespoons sunflower seeds 

8 slices of country bread 

5 oz fresh ricotta cheese 


% cup fresh basil, leaves picked 


tomato bruschetta. 


Preheat the oven to 360°F. Line two large baking trays 
with parchment paper. In a large bowl, toss the tomatoes 
with the garlic and 1 tablespoon of the olive oil. 
Season with chili flakes, sea salt and black pepper. 
Transfer the tomatoes to one of the parchment-lined 
baking trays and roast the tomatoes for about 10 minutes, 
until lightly caramelized. Remove from the oven 
and transfer to a bowl. 


Place bread slices to one side of the second parchment 
-lined baking tray and arrange the sunflower seeds 
on the other side. Brush both sides of your bread with 
2 tablespoons of olive oil. Bake for 5-7 minutes, tossing 
bread and sunflower seeds halfway through. Remove 
the tray from the oven. 


Spread the ricotta on the toasts, top with roasted 
tomatoes and sunflower seeds. Drizzle with 
the remaining 1 tablespoon of olive oil and decorate with 
fresh basil leaves. Serve immediately. 


Lircoivs Cs Liv, 


Making this dish couldn't be easier if you 
use parchment paper. Be sure to choose 
one that fits standard pan liner sizes - its 
size will also fit perfectly with the amount 
of the ingredients listed. You can get it from 
parchmentpaper.com. 
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What is needed? 


8 slices of white, toast bread 

5 tablespoons olive oil 

8 asparagus spears, trimmed 

8 slices of Parma ham 

4 eggs 

4 oz soft goat cheese 

4 oz cherry tomatoes, cut in half 
8 young green pea pods 

% cup arugula 

% teaspoon chilli flakes 


% teaspoon black pepper 


Serves 4 | Not too tricky | Perfect for the weekend 


Customizable 
morning toasts. 


Preheat the oven to 370°F. Line two large baking 
sheets with parchment paper. Arrange the bread slices 
on a baking sheet. Drizzle them with 1 tablespoon 
of olive oil, place them in the oven and bake for 
8 minutes. 


Wrap the asparagus spears in Parma ham and place 
them on a second baking sheet. Bake for 8 minutes, 
turning them halfway through. 


Heat a large skillet over high heat, add two tablespoons 
of olive oil. Fry four eggs until whites are set and yolk 
is runny. 


Mix the chopped tomatoes, green peas and arugula 
in a bowl. Season with chilli flakes and black pepper. 
Add 1 tablespoon of olive oil and mix well. 


Arrange the toasts on four serving plates. On one half 
of them, spread goat cheese and top with the mixed 


vegetables. On the remaining four toasts, place one fried 
egg each and add the asparagus with Parma ham. Serve 


Lire (S tr 


These toasts can be completely customized 


immediately. 


to your preferences and what you have 
in your fridge. If you don't have green 
peas, you can replace them with green bell 
pepper. You can use corn salad or spinach 
instead of arugula, swap the goat cheese 
for ricotta, and replace the Parma ham 
with bacon. And if you avoid fats, you can 
reduce the amount of olive oil even by half. 
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Makes 12 | Easy-peasy | Quick to make | Can be made ahead of time 


What is needed? 


2 rolls frozen puff pastry, thawed 
24 asparagus spears, trimmed 

8 oz brie, cut into 12 slices 

3 tablespoons sesame seeds 


1 egg, lightly beaten 


Cheesy asparagus 


pull pastries. 


Preheat the oven to 400°F. Line two large baking 
sheets with parchment paper. Roll the puff pastry 
out onto a working surface, and cut into 12 identical 
squares. Gently brush all the edges of the squares with 
the beaten egg. Place two asparagus spears and one 
slice of brie onto the center of all the pastry squares. 
Take 2 corners of the pastry and bring them together over 
the filling to seal. Brush the pastries with the remaining egg 
and sprinkle with sesame seeds. 


Place in the oven and bake for 15 minutes, until the 
puff pastry is golden and the brie melted. Remove from 
the oven and allow to cool for 10 minutes before serving. 


Lreoivs (S tr 


The multiple-use parchment paper will 
allow you to work in batches and save some 
paper. While the first batch of pastries 
is in the oven, you can stuff another one, 
and then replace the pastries using 
the same paper and the same baking sheet 
for the second time. You can buy parchment 
paper of the perfect size and usage time 
for this recipe online at parchmentpaper. 


com. 


17 


18 


Makes 10 | Not too tricky | Can be made ahead of time 


What is needed? 


2% cups all-purpose flour, 

plus more for dusting 

1 teaspoon baking powder 

2 tablespoons granulated sugar 
1 vanilla bean, seeds scraped out 
1 egg, lightlzay beaten 

% cup cold whole milk 

¥% cup cold butter, cubed 

1 tablespoon coconut oil 


2 tablespoons demerara sugar 


Delicious scones. 


Preheat the oven to 390°F Line a rimmed baking sheet 
with parchment paper. In a large bowl whisk together 
the flour, granulated sugar, baking powder and vanilla 
seeds. Add a beaten egg and half of the milk to make 
dough. Use a fork or your hands to combine and lightly 
mix. The mixture will start to look sandy. 


Add the remaining half of reserved milk, 2 tablespoons 
at a time, together with butter cubes. Combine with your 
hands, until a dough ball forms. 


Turn the dough out onto a floured work surface and pat 
it into a rough %-inch-thick circle. Use a 2-inch biscuit 
cutter to cut the dough into rounds. Transfer scones 
to the prepared baking sheet. Brush the tops with coconut 
oil and sprinkle tops generously with demerara sugar. 
Bake until scones are golden brown, 15-18 minutes. 


Cool on a wire rack. Serve with jam and butter. 


Lirecivs is Liv 


Dont overmix the dough. Combine wet 
and dry ingredients only until a lumpy 
dough forms. Kneading leads to tough 
scones, avoid it. 
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Serves 4 | Not too tricky | Quick to make | Vegan 


Roasted chickpeas 
and tomato hummus toasts. 


What is needed? 


1 % cup canned chickpeas, drained 
1 tablespoon sesame oil 

¥s teaspoon smoked paprika 

¥s teaspoon fine sea salt 

12 slices baguette-style French bread 
2 tablespoons olive oil 

¥% cup tahini 

¥ cup sun-dried tomatoes in olive oil, 
drained 

2 garlic cloves, peeled and crushed 

1 tablespoon fresh lemon juice 

3 tablespoons ice cold water 

1 medium cucumber, thinly sliced 
12 pods of baby green peas 

¥% teaspoon chilli flakes 


% cup fresh mint, leaves picked 


Thoroughly rinse the chickpeas in a colander under cold 
running water, drain. 


Preheat the oven to 400°F. Line two baking sheets with 
parchment paper. Rinse % cup of chickpeas, pat them 
dry with paper towels and transfer to the prepared 
baking sheet, spreading them out in an even layer. 
Toss the chickpeas with sesame oil, sea salt and smoked 
paprika. Roast the chickpeas for 15 minutes, stirring 
every 3-5 minutes. Remove from the oven and set aside 
to cool for 10 minutes. 


Place bread slices on a baking sheet, brush both sides 
with olive oil and bake for 15 minutes at 400°F, turning 
them over halfway through. When golden, remove from 
the oven and set aside to let them cool a little. 


In the meantime, prepare the hummus. In a food 
processor, combine one cup of drained chickpeas, 
tahini and sun-dried tomatoes, blend to a smooth paste. 
Add the garlic, lemon juice, and sea salt, along with 
water, blitz again for about 5 minutes, until the hummus 
is perfectly creamy. Spoon into a serving dish. 


Prepare the toasts. Spread the hummus on your 
toasts, add fresh cucumber slices and baby pea pods. 
Top with the roasted chickpeas, garnish with fresh mint 
and season with chilli flakes. Serve immediately. 


Liew (s Lip. 


When choosing sun-dried tomatoes, pay attention to their ingredients. Avoid those in which food 


colourings, flavour enhancers or artificial sweeteners appear. The fewer ingredients, the better. 


Best sun-dried tomatoes are harvested at their peak of freshness, sprinkled with salt and spread out 


in the fields to dry. They don't need artificial preservatives - just white wine vinegar and extra virgin 


olive oil. 
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Makes 3 | Not too tricky | Can be made ahead of time 


French-style baguette 


with Kalamata olives. 


What is needed? 


1 teaspoon active instant yeast 

1 cup lukewarm water 

1 teaspoon granulated sugar 

4 cups all-purpose flour, 

plus more for dusting 

1 teaspoon sea salt 

% cup Kalamata olives, 

chopped and pitted 

2 teaspoons fresh thyme, chopped 


Line a large rimmed baking tray with parchment paper. 
In a large bowl, mix yeast with warm water and sugar. 
Add 6 tablespoons of flour, mix and set aside in a warm 
and well-ventilated place for 20 minutes. In a separate 
bowl, sift the remaining flour, add the risen yeast 
mixture, mix and cover. Set aside for at least 40 minutes, 
until the dough has doubled in size. Knead for 5 minutes 
with a stand mixer fitted with a dough hook. Add sea 
salt, chopped Kalamata olives and fresh thyme, mix until 
well-incorporated. 


Divide the dough into 3 parts and form into an oblong 
shape. Fold both ends of each piece into the center 
and seal, repeat this process 4 more times. 


Preheat the oven to 425°E. Roll each piece of dough into 
a 10-inches long loaf. Place onto a paper-lined baking 
tray and set aside for 40 minutes. Slash the tops with 
a sharp knife or a razor blade. 


Spray the inside of the oven with a bit of water 
and immediately place your loaves in the oven. 
Bake for 3 minutes, and spray the inside of the oven 
again. Reduce the temperature to 400°F and continue 
to bake until the loaves are deep golden, about 
20 minutes. Cool before serving. 


Lewis is Lil 


Choose non-stick parchment paper so your 
baguettes will slide off the baking sheet 
after baking - that way you won't need 
extra oil, grease or spray. Also, make sure 
that the paper you choose can be baked 
at temperatures up to 425°F. You can get 
it from parchmentpaper.com. 
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Serves 4 | Easy-peasy | Ready in no time | Gluten-free, nut-free and vegetarian 


What is needed? 


8 ripe peaches, halved and pitted 
4 tablespoons butter, melted 

3 tablespoons honey 

2 tablespoons orange juice 

1 vanilla bean, seeds scraped out 


1 tablespoon coconut sugar 


Oven-baked 
peaches. 


Preheat the oven to 375°F. Choose a deep baking dish 
that is large enough for the peaches to fit. Line it with 
parchment paper and arrange the peaches cut side 
up in the dish. 

In a medium bowl, mix together melted butter, honey, 
orange juice, vanilla seeds and coconut sugar. Spoon the 
mixture over the peaches, filling the center and letting 
it run down the sides. 


Bake the peaches, uncovered, until they are fork tender, 
about 20 minutes. Serve warm, topped with Greek 
yogurt and fresh mint. 


Lreoivs (S Lie 


As the peaches bake, the sugar and honey 
will begin to caramelize, which tastes 
delicious but makes the baking dish hard 
to clean. To prevent this from happening, 
use parchment paper that you can cut with 
scissors to the shape of your dish, and you 
wont have to scrub your baking dish off. 
You can get your parchment paper from 
parchmentpaper.com. 
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Makes 6 | Not too tricky | Can be made ahead of time 


What is needed? 


1 cup lukewarm milk 

1 teaspoon active instant yeast 
1 teaspoon granulated sugar 

4 cups all-purpose flour, 

plus more for dusting 

1 egg, lightly beaten 

2 teaspoons butter, melted 

1 teaspoon sea salt 

2 teaspoons olive oil 


4 teaspoons black sesame 


Black sesame rolls. 


Preheat the oven to 400°F. Line a large rimmed baking 
sheet with parchment paper. Mix warm milk with 
yeast, add sugar and two tablespoons of flour. Set aside 
in a warm place for 30 minutes. 


In a large bowl, mix the remaining flour, egg and butter. 
Add yeast mixture and knead your dough with a mixer 
until smooth. Cover with a clean kitchen towel and let 
the dough rise for about 1 hour. 


After the dough has proofed, add the salt, mix and form 
six rolls. Place them on a parchment paper-lined baking 
sheet and proof again for about 15 minutes. 


Brush with olive oil and sprinkle with black sesame 
seeds. Slash the tops with a sharp knife or a razor blade. 
Bake the rolls for about 10-12 minutes. Serve with sweet 
or savory ingredients, however you like. 


Giro (s te 


Choose non-stick parchment paper 
so your rolls can be easily removed 
from the baking sheet when they are 
ready. This way you won't need extra oil 
and wont have to clean the baking sheet. 
You can get perfect paper for this purpose 
from parchmentpaper.com. 
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Serves 4 | Easy-peasy | Quick to make | Vegan and gluten-free 


What is needed? 


4 cups fresh plums, pitted and halved 
% cup coconut sugar 

3 tablespoons coconut oil, melted 

¥% cup arborio rice 

3 cups coconut milk 

1 vanilla bean, seeds scraped out 


4 tablespoons almonds 


Unforgettable 
rice pudding. 


Preheat the oven to 380°F. Line two trimmed baking 
trays with parchment paper. Place plums, sugar 
and melted coconut oil in a large bowl. Mix well and 
transfer to a baking tray. Place in the oven and bake for 
15-20 minutes, until the plums are lightly browned and 
release their juice. 


Remove the plums and reduce the oven temperature 
to 350°F. Arrange the almonds on a second baking tray. 
Place them in the oven and bake for 5 minutes on one 
side, stir and bake for 3 more minutes. The almonds 
can not be burnt, they should only be lightly browned. 
Remove them from the oven and set aside to cool. 


Put the rice and milk into a large pot. Stir everything 
well, then place the pot over very low heat and add 
vanilla seeds. Cook gently for about 40 minutes, stirring 
frequently. 


Transfer to four glasses or small bowls. Arrange coconut 
risotto on the bottom and top with toasted almonds 
and roasted plums along with their sauce. 


For baking plums, it’s best to use a whole 
sheet of paper to line the entire baking 
tray. The one that works great comes from 
parchmentpaper.com - it fits standard pan 


liner sizes and is 100% vegan, food-safe, 
Kosher and FDA certified. 
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Serves 4 | Not too tricky | Quick to make | Gluten-free 


Smoked fish burgers. 


What is needed? 


3 cups corn flakes 

2 eggs, lightly beaten 

7 oz smoked mackerel, skin and bones 
removed 

7 oz smoked trout, skin and bones 
removed 

3 tablespoons lemon juice 

¥% cup parsley, shredded 


¥% teaspoon black pepper 


Preheat the oven to 400°F. Line a rimmed baking sheet 
with parchment paper. Place 2 cups of cornflakes into 
a food processor and blitz until sand-sized. Sift into a flat 
bowl and set aside. 


For burger patties, place eggs, smoked fish, lemon juice, 
remaining cup of cornflakes and black pepper into a food 
processor. Pulse until combined and perfectly smooth. 
Add parsley and mix with a spoon. Using your hands, 
form the fish mixture into approximately 10 patties, 
each about 3 inches in diameter. 


Dip each patty into the cornflake crumbs and press 
to evenly coat each side. Arrange the patties on a baking 
sheet lined with parchment paper and place in the 
oven. Bake for 20 minutes, turning them over once after 
8-10 minutes. 


Serve hot with fresh herbs, a side of mayonnaise, 
and some lemon wedges for squeezing over. These fish 
burgers also taste delicious when paired with capers 
or pickles. 


Lire (s tp 


You can use other types of fish as well 
- smoked halibut, hake or salmon will 
work great here. By using baking paper 
and making the burgers in the oven, you 
can reduce the amount of fat you consume, 
which would be impossible to avoid when 


frying. 
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Serves 4 | Not too tricky | Vegetarian and gluten-free 


What is needed? 


1 small cauliflower, cut into bite-size florets 
¥% celeriac, peeled and roughly chopped 
1 medium white onion, roughly chopped 
2 garlic cloves, peeled 

3 tablespoons olive oil 

2 cups vegetable broth 

2 cups almond milk 

% teaspoon fine sea salt 

¥% teaspoon black pepper 

¥% teaspoon ground nutmeg 

2 tablespoons hazelnuts 

2 tablespoons sesame seeds 


2 tablespoons fresh herbs 


Creamy roasted 
cauliflower soup. 


Preheat the oven to 400°F. Line a large, rimmed baking 
sheet with parchment paper. On the baking sheet, toss 
the cauliflower, celeriac, onion and garlic and coat 
everything evenly with olive oil. Arrange the veggies 
in a single layer and bake for 25-30 minutes, 
tossing halfway. Remove from the oven and reserve 
4 of the prettiest roasted cauliflower florets for garnish. 


Transfer the remaining roasted veggies to a large pot. 
Add vegetable broth and almond milk, season with 
salt, pepper, and nutmeg. Cover and set over medium 
heat. Cook for 20 minutes to allow flavors to blend. 
Remove from the heat and puree the soup to a smooth 
cream. Pour into 4 bowls. Garnish with reserved 
cauliflower florets, your favorite fresh herbs or edible 
flowers. Top with hazelnuts and sesame seeds. Serve hot. 


Creer (s tp 


Using parchment paper for baking makes 
cleaning up much easier. 
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Serves 4 | Not too tricky | Kid-friendly 


Bacon-cheese quiche. 


What is needed? 


1 pie crust, 9 inches in diameter 
4 eggs 

1 cup half-and-half 

¥; cup bacon bits 

% cup Swiss cheese, grated 

% teaspoon fine sea salt 

% teaspoon black pepper 

% teaspoon ground nutmeg 


% cup fresh basil leaves 


Preheat the oven to 375°EF. Line a 9-inch pie dish with 
parchment paper. 


Roll the pie crust out and place into your 9-inch pie 
dish. Cut the edges. Chill the shaped pie crust for at least 
30 minutes to prevent it from shrinking. 


In the meantime, prepare the filling. In a large bowl, 
mix the eggs, half-and-half, bacon bits, and grated 
Swiss cheese. Season with salt, pepper and nutmeg. Stir, 
set aside. 


Line the pie crust with parchment paper, add pie weights 
and pre-bake for about 15 minutes, until the edges are 
lightly brown. Remove pie weights with parchment 
paper, prick the crust with a fork and fill with the quiche 
filling. Place in the oven and bake the quiche until 
the center is just set, about 45 minutes. Allow to cool 
for 15 minutes. Top with fresh basil just before serving. 


Ciecies US Lip 


To make it easier to remove the cooked 
quiche from the baking tin, use parchment 
paper strips while lining your baking dish. 
Thanks to them, the quiche will not stick 
to the edges and you will be able to take 
it out without damaging the dish. You can 
get pre-cut round parchment paper liners 
online at parchmentpaper.com. 
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Serves 2 | Easy-peasy | Quick to make | Refined sugar-free 


Chicken pockets 


with Shimeji mushrooms. 


What is needed? 


2 boneless, skinless chicken-breast halves 

2 scallions, white and pale-green parts only 
2 tablespoons butter, melted 

2 tablespoons sesame oil 

4 tablespoons soy sauce 

¥% teaspoon black pepper 

1 cup green pea pods 

10 Shimeji mushrooms 

2 tablespoons cilantro leaves 

2 tablespoons chives, shredded 


2 tablespoons sesame seeds 


Preheat the oven to 380°F. Rinse chicken and pat it dry. 
Cut the chicken breast in half lengthwise to make 4 long 
pieces, trim any fat off. Chop the scallions. 


Cut two 12-by-17-inch pieces of parchment. Fold 
each in half to make a crease, then unfold and lay flat. 
On one half, lay down two pieces of chicken, pour 
over 2 tablespoons melted butter, sesame oil, soy 
sauce and season with pepper. Sprinkle with scallions, 
green pea pods, mushrooms and cilantro leaves. Fold 
the parchment paper over the chicken, and cinch 
the paper together by folding it over itself along the 
edges. Repeat with the other chicken breast and 
remaining ingredients. 


Transfer both pockets to a rimmed baking tray and bake 
until the chicken is cooked through, 20-25 minutes. 
Transfer to plates and serve immediately, carefully 
cutting open packages with kitchen scissors. Top with 
fresh chives and sesame seeds. Serve with cooked rice. 


Liew s Lip 


The secret of this dish is in the parchment 
paper placed over the chicken breasts, 
which prevents the chicken from drying 
out. This way, we end up with perfectly 
tender, juicy meat. Make sure the pockets 
are sealed tightly so that the juices don't 
drip anywhere. 
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What is needed? 


8-10 baby carrots 

1 white onion 

4 garlic cloves, peeled 

1 parsley root 

% teaspoon black pepper 

¥; teaspoon sweet paprika 
¥; teaspoon fine sea salt 

3 tablespoons sunflower oil 
¥% cup sunflower seeds 

3 cups vegetable broth 

1 cup Greek yogurt 

1 cup sunflower sprouts 

¥% cup fresh chives, shredded 


¥% teaspoon chili flakes 


Serves 4 | Not too tricky | Vegetarian 


Creamy roasted 
carrot soup. 


Preheat the oven to 350°F. Line a large baking sheet 
with parchment paper. Wash and peel all the veggies. 
Cut them into large pieces and place on a baking sheet. 


Season with salt, black pepper and sweet paprika, 
and drizzle generously with good sunflower oil, 
toss to cover evenly. Then roast the veggies in a preheated 
oven for 30 minutes until they are fork tender and visibly 
charred in some parts. 


Prepare a second baking sheet and line it with parchment 
paper. Spread the sunflower seeds on it and place 
in the preheated oven for 5 minutes, stirring with a spoon 
every minute. Remove when the seeds are browned, 
and let them cool. 


When the vegetables are roasted, set aside two carrots 
for garnish, and place the rest of the vegetables 
in a food processor. Add two cups of hot vegetable broth 
to the roasted veggies and pulse for 5 minutes, until thick 
and smooth. Add another cup of broth and pulse again 
for 2 more minutes. Divide the soup between the four 
serving bowls and add a swirl of Greek yogurt to each 
of them. Sprinkle generously with sunflower sprouts, 
shredded chives and roasted sunflower seeds. Garnish 
with the remaining carrots, season with chilli flakes, 
and serve. 


Greciva (s tp 


Fresh sunflower sprouts and roasted sunflower seeds are an incredibly delicious combination. They also 


perfectly accentuate the creamy texture of this soup. However, if you have trouble finding sunflower 


sprouts at the store, don't give up on this dish. You can replace them with broccoli sprouts, mung bean 
sprouts, radish sprouts, or even arugula - your soup will still be exquisite. 


4l 
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Serves 4 | Not too tricky | Can be made ahead of time 


What is needed? 


8 large tomatoes 

2 tablespoons canola oil 
1 onion, chopped 

5 oz minced pork 

5 oz minced beef 

5 oz cooked rice 

1 teaspoon dried basil 

1 teaspoon dried oregano 
% teaspoon fine sea salt 
¥% teaspoon black pepper 
¥ teaspoon sweet paprika 
% teaspoon chilli flakes 


¥% cup fresh basil leaves 


Greek-style 


stuffed tomatoes. 


Preheat the oven to 390°E. Prepare a deep baking dish 
and line it with parchment paper. Using a sharp knife, 
cut the caps off the tomatoes. Scoop out the pulp and 
place in a deep bowl. 


Heat the canola oil in a large skillet. Add the onion and 
fry over low heat until softened. Add the minced pork 
and beef. Season with dried basil, oregano, salt, pepper, 
sweet paprika and chilli flakes. Stir thoroughly and 
cook for 10 minutes until the meat is cooked through. 
Add the tomato pulp and fry for another 10 minutes. 
Add the rice, mix well and remove from the heat. 


Arrange the tomatoes in a baking dish side by side and 
stuff with the meat filling. Put their caps on and place 
the dish in the oven. Bake for 25 minutes. Serve warm, 
sprinkled with fresh basil. 


Oz Us Lip 


You can use a pre-cut sheet of parchment 
paper or cut it out with scissors so that it fits 
perfectly in your dish. You can find a wide 
selection of high quality parchment papers 
at parchmentpaper.com. 
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What is needed? 


1 roll frozen puff pastry, thawed 


% cup Parmesan, grated 

8 asparagus spears, trimmed 
8 slices of Parma ham 

4 oz soft goat cheese 

% cup baby spinach 

2 tablespoons pine nuts 

2 tablespoons pumpkin seeds 
% teaspoon chilli flakes 

¥% teaspoon black pepper 

% cup fresh oregano leaves 


1 tablespoon olive oil 


Serves 4 | Not too tricky | Perfect weekday treat 


Asparagus tart. 


Preheat the oven to 400°F. Line a 9-by- 13-inch rectangle 
baking dish with parchment paper. Roll the puff 
pastry out into a rectangle fitting your baking sheet. 
Score a border around the edge and spread Parmesan 
onto the puff pastry, staying within the borders, then 
top with the asparagus and Parma ham. Place the tart 
into the oven and bake for 25 minutes until the pastry 
is golden and cooked through. 


Remove from the oven and cool for 5-10 minutes before 
slicing and serving. Arrange the goat's cheese, spinach, 
pine nuts and pumpkin seeds on top. Season with chilli 
flakes and black pepper, and finally sprinkle with fresh 
oregano leaves and drizzle with olive oil. 


Liew Cs Lip 


Use reusable parchment paper that 
fits the size of the pan youre using, 
and you'll be able to economize your usage. 
You can get different options from 
parchmentpaper.com. 
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Serves 2 | Not too tricky | Vegan and gluten-free 


Stuffed round zucchini. 


What is needed? 


4 round zucchini 

¥ green bell pepper 

¥% yellow bell pepper 

¥; red bell pepper 

4 garlic cloves, peeled and minced 
% cup basmati rice, cooked 

3 tablespoons olive oil 

2 tablespoons parsley, chopped 
12 cherry tomatoes 

% teaspoon fine sea salt 

¥% teaspoon black pepper 


¥% cup fresh oregano leaves 


Preheat the oven to 370°E. Prepare a deep baking dish 
and line it with parchment paper. Cut a thin slice 
off the tops of the round zucchini and discard them. 
Using a small spoon, scrape out the flesh, leaving 
a %-inch-thick wall. Coarsely chop the flesh. Cut the bell 
peppers into small pieces. 


Place chopped zucchini, bell peppers, crushed garlic, 
and basmati rice in a large bowl. Drizzle with olive oil 
and season with salt and pepper. Sprinkle with chopped 
parsley and mix well. Stuff your zucchini with this filling. 


Place the stuffed zucchini in a baking dish and bake 
for about 40 minutes, or until tender. 10 minutes before 
the end of baking, remove the baking dish from the oven 
and arrange the cherry tomatoes next to the zucchini. 
Place back in the oven for the remaining 10 minutes. 


Serve warm along with the roasted tomatoes and fresh 
oregano leaves. Optionally, if you are not on a vegan 
diet, you can add a tablespoon of soft goat cheese to each 


zucchini. 
Lrccivs Lip. 


This dish is loaded with various vitamins 
and minerals! Bell peppers are excellent 
sources of vitamins A and C, potassium, 
folic acid, and fiber. Parsley, a low-calorie, 
nutrient-dense herb, contains flavonoids, 
carotenoids and vitamin C, which are 
powerful antioxidants. Finally, garlic, rich 
in vitamin C, vitamin B6 and manganese, 
contains compounds with potent medicinal 
properties. 
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Serves 4 | Not too tricky | Vegan and gluten-free 


Creamy pumpkin soup. 


What is needed? 


2 yellow bell peppers 

1 white onion 

% celery root 

4 garlic cloves, peeled 

¥% teaspoon black pepper 
¥% teaspoon sweet paprika 
¥; teaspoon fine sea salt 

2 tablespoons pumpkin seed oil 
2 cups pumpkin puree 

2 cups vegetable broth 

4 cup soy cream 

¥% cup pumpkin seeds 

% teaspoon chili flakes 


¥% cup fresh basil leaves 


Preheat the oven to 330°F Line a large baking sheet 
with parchment paper. Wash and peel all the veggies. 
Cut them into large pieces and place on a baking sheet. 
Season with salt, black pepper and sweet paprika, 
and drizzle generously with pumpkin seed oil, toss 
to cover evenly. Then roast your veggies for 40 minutes 
until they are fork tender. 


When the vegetables are roasted, place them in a food 
processor. Add pumpkin puree, vegetable broth and soy 
cream, and pulse for 5 minutes, until your soup is thick 
and smooth. Transfer to a pot and heat for 5 minutes. 


Divide the soup between the four serving bowls, 
and sprinkle generously with pumpkin seeds, chilli 
flakes, and fresh basil leaves. 


en 


Use reusable parchment paper that fits 
the size of the baking sheet you're using, 
and you'll be able to economize your 
usage. You can get different options from 
parchmentpaper.com. 
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Serves 2 | Easy-peasy | Quick to make | Perfect weekday treat 


es | 


Citrus cod 
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in parchment paper. 


What is needed? 


6 tablespoons orange juice 

1 tablespoon grated lemon peel 
3 tablespoons olive oil 

¥% teaspoon chilli flakes 

% teaspoon black pepper 

¥% teaspoon fine sea salt 

10 asparagus spears, trimmed 
2 cod fillets 

2 oranges, cut into eighths 

¥% lemon, cut into eighths 

4 tablespoons chives, shredded 
1 cup baby spinach 


1 cup baby beet greens 


Preheat the oven to 380°F, Rinse the cod and pat it dry. 
Prepare the seasoning: combine orange juice, lemon 
peel, olive oil, chilli flakes, pepper and salt in a small 
bowl until well blended. Set aside. 


Prepare 2 sheets of parchment paper, each 12 inches long. 
Fold each sheet in half and crease it in the center. Unfold. 
Arrange 5 asparagus and one fish fillet on one half, near 
the crease. Spread half of the seasoning mixture over 
the fish fillet, and place a few pieces of orange and lemon 
on top. 


Fold over the other half of the sheet to enclose 
ingredients. Starting at the top corner, make small 
overlapping folds down the entire length of the package 
to seal edges together. Twist the last fold a few times 
to make a tight seal. Repeat with the second cod fillet 
and remaining ingredients. Transfer both packages 
to a rimmed baking sheet and bake until the fish 
is cooked through, 12-15 minutes. 


Transfer parchment packages to dinner plates, cut open 


with kitchen scissors. Top with fresh chives. Serve with 
baby spinach and beet greens. 


Creer (S tip 


There are many methods of wrapping parchment paper packages. You really wrap them 


in any way you like - the only important thing is that the packages need to be leak-proof. 


One of the most popular folding methods is cutting a heart shape out of the paper. To do this, 


fold a 14x12-inch piece of parchment paper in half. Using kitchen shears, cut the parchment 


into a heart shape. Arrange your foods on one side of the paper and work from one end, 


tightly folding the open edge of the paper. 


Serves 6 | Not too tricky | Vegetarian and gluten-free 


What is needed? 


3 beets 

% celery root 

¥; teaspoon fine sea salt 
% teaspoon black pepper 
2 tablespoons olive oil 
1 red onion 

2 garlic cloves 

2 medium cucumbers 
2 cups vegetable broth 
3 cups Greek yogurt 

¥% cup radish sprouts 


% cup leek sprouts 


Creamy beet cooler. 


Preheat the oven to 350°F. Line a large baking sheet 
with parchment paper. Wash and peel beets and celery 
root. Cut them into large pieces and place on a baking 
sheet. Season with salt and black pepper, then drizzle 
generously with olive oil, toss to cover evenly. Bake 
for 30-40 minutes until veggies are fork tender. Set aside 
to cool completely. 


In the meantime, wash, peel and chop into large pieces 
the onion, garlic and cucumber. Place them in a food 
processor, add the roasted beets and celery along 
with the vegetable broth and Greek yogurt. Pulse 
for 5 minutes, until your soup is thick and smooth. 


Serve the soup cold, in mugs or bowls with radish 


Views 1S Lip 


Use reusable parchment paper that fits 


and leek sprouts. 


the size of the baking sheet youre using, 
and you'll be able to economize your 
usage. You can get different options from 
parchmentpaper.com. 
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Serves 2 | Not too tricky | Vegetarian and gluten-free 


Stuffed butternut squash . 


What is needed? 


1 butternut squash 

1 tablespoon olive oil 

¥% cup buckwheat, cooked 

1 red bell pepper, sliced 

10 Shimeji mushrooms 

3 tablespoons Parmesan cheese 
1 tablespoon butter, melted 

2 tablespoons parsley, chopped 
2 garlic cloves, peeled and minced 
% teaspoon fine sea salt 

% teaspoon black pepper 

¥% teaspoon chilli flakes 


¥% cup fresh basil leaves 


Preheat the oven to 370°E. Prepare a deep baking dish 
and line it with parchment paper. Wash the butternut 
squash and cut it in half lengthwise. Scoop out the seeds 
and discard. 


With a small knife, make deep crosswise incisions in the 

pumpkin’s flesh. Brush both squash halves with olive oil 
and transfer to your baking dish. Bake for 20 minutes, 
until the squash is slightly softened. 


Take the butternut squash out of the oven and scoop out 
the flesh where the cuts have been made. The cuts will 
make the flesh easier to handle and it will also be shaped 
into nice little squares right away. Place the pumpkin 
cubes in a large bowl, add the cooked buckwheat, 
chopped bell pepper and Shimeji mushrooms. Season 
with salt, pepper and chili flakes. Add 3 tablespoons 
of Parmesan cheese, a tablespoon of butter, shredded 
parsley and minced garlic. Mix everything well and stuff 
two carved pumpkin halves with this mixture. 


Place the baking dish with stuffed pumpkin halves back 
in the oven and bake for about 20 minutes. Serve warm 
with fresh basil leaves on top. 


Lice s Lip 


Use reusable parchment paper that fits 
the size of the baking dish youre using, 
and you'll be able to economize your 
usage. You can get different options from 


parchmentpaper.com. 
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Serves 2 | Easy-peasy | Perfect weekday treat 


Easy tomato 


and mozzarella galette. 


What is needed? 


3 small heirloom tomatoes, sliced 
2 garlic cloves, peeled and minced 
% teaspoon sea salt 

¥% teaspoon black pepper 

2 tablespoon olive oil 

1 roll frozen puff pastry, thawed 

6 cherry tomatoes 

4 oz mozzarella cheese, sliced 

2 tablespoons sesame seeds 


¥% cup fresh basil leaves 


Preheat the oven to 400°F. Gently toss sliced heirloom 
tomatoes, salt, pepper, garlic, and 1 tablespoon olive oil 
in a large bowl. Let it sit for 10 minutes - tomatoes will 
release some liquid. Drain tomato mixture and transfer 
to paper towels. 


Roll out the puff pastry dough on a sheet of parchment 
paper into a 10-inch circle. Transfer on parchment 
to a baking sheet. Arrange sliced tomatoes, cherry 
tomatoes and mozzarella slices in the middle of the circle, 
and bring edges of dough up and over filling, overlapping 
as needed to create about a 1-inch border. Brush 
the edges of the dough with the remaining olive oil 
andsprinklegenerously withsesameseeds. Placeintheoven 
and bake for 40 minutes, until the edges are golden 
brown. Remove from the oven and sprinkle with fresh 


Gracie (s Lip 


You can use reusable parchment paper that 


basil just before serving. 


fits the size of the baking sheet youre using, 
and you'll be able to economize your usage. 
Alternatively, you can use circle-shaped 
pre-cut parchment paper the size of your 
galette and thus also save on its wear and 
tear. You can get different options from 
parchmentpaper.com. 
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Serves 6 | Not too tricky | Time-consuming, but so worth it! | Vegan 


Sweet potato soup 


with maximum flavor. 


What is needed? 


2 medium sweet potatoes 

2 medium yellow onions 

2 medium tomatoes 

2 garlic cloves 

1 carrot 

¥% celery root 

3 tablespoons coconut oil, melted 
¥% teaspoon fine sea salt 

% teaspoon black pepper 

¥% teaspoon sweet paprika 

% teaspoon dried thyme 

% teaspoon ground coriander 
4 cups vegetable broth 

4 tablespoons coconut yogurt 
¥% cup sunflower seeds 

2 purple potatoes 

¥% teaspoon chilli flakes 

¥% cup baby spinach leaves 

¥% cup baby Swiss chard 

% cup arugula 

¥% cup fresh cilantro, leaves picked 
¥% cup fresh mint, leaves picked 


Preheat the oven to 350°F. Line a large baking sheet with 
parchment paper. 


Wash and peel all the veggies, cut them into chunky 
cubes, and place in a large bowl. Drizzle with coconut oil 
and sprinkle with sea salt, black pepper, sweet paprika, 
thyme, and ground coriander. Toss so all the pieces are 
well coated with olive oil and seasonings. Spread all 
the vegetables out on a prepared baking sheet, and roast 
in the preheated oven for 30 minutes, until cooked 
through and nicely caramelized around the edges. When 
ready, remove from the oven. Remove the purple potato 
pieces and set them aside for garnish. 


Prepare a second baking sheet and line it with parchment 
paper. Spread the sunflower seeds on it and place 
in the preheated oven for 5 minutes, stirring with 
a spoon every minute. Remove when lightly browned, 
and let cool. 


In the meantime, heat the vegetable broth in a saucepan 
on the stovetop until steamy. Transfer the roasted 
vegetables to a food processor. Add hot vegetable broth 
and purée until smooth. 


Divide the soup between the four serving bowls, 
sprinkle generously with sunflower seeds. Add coconut 
yogurt and the purple potato chunks. Top with chilli 
flakes, baby spinach, baby Swiss chard, arugula, cilantro 


Uren (s tp 


and fresh mint. 


Sweet potatoes are a great base in this colorful dish, providing an extra health boost. They count 
towards our 5-a-day, and are very nutritious. But that’s not all! Lots of valuable vitamins are hidden 
in the rest of the ingredients too - if you like your soups thicker, you can even double their portion in 
this meal. Go wild! 
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Serves 1 | Easy-peasy | Quick to make | Perfect weekday treat 


What is needed? 


1 veal steak, about 1-inch thick 
2 tablespoons butter, softened 
¥% teaspoon black pepper 

¥; teaspoon fine sea salt 


2 rosemary sprigs 


Veal en papillote. 


Preheat the oven to 360°F. Rinse the veal steak and pat 
it dry. Prepare 1 sheet of parchment paper, 12 inches 
long. Fold it in half and crease it in the center. Unfold. 
Arrange a rosemary sprig on one half, near the crease. 
Place the veal steak on top of the rosemary, sprinkle with 
salt and pepper. Place the butter and another rosemary 
sprig on top. 


Fold the parchment paper over the veal, and cinch 
the paper together by folding it over itself along 
the edges. Transfer a package to a rimmed baking sheet 
and bake for 35 minutes. 


Cut open with kitchen scissors when ready. Tastes best 
served with a salad or baked potatoes. 


There are several methods for wrapping 
parchment paper. You can choose 
whichever suits you best as long as you 
keep the packages leak- proof. An easy way 
is to simply fold a piece of parchment paper 
in half, place the food in the center, 
and wrap the other three sides from the top, 
bottom, and right side. A small rectangular 
package is then made. 
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Chapter I] 


Snacks, salads 
side dishes. 
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Makes 6 | Not too tricky | Perfect weekday treat 


Vegan beet burgers. 


Preheat the oven to 400°F. Line a baking sheet with 
parchment paper. 

What is needed? Place all the ingredients in a food processor and blitz, 
about 5 minutes. Form into 6 equal patties, then gently 
flatten them directly onto a baking sheet lined with 
parchment paper. The burgers should be about 1-inch 
thick. 

2 beets, cooked and cut into fourths 
Bake the burgers in the oven for 30 minutes, flipping 
1 cup red beans, cooked or canned them about halfway through. Remove from the oven 
and serve hot with your favorite bun, lettuce, cucumber, 


1 red onion, chopped 
a drizzle of olive oil and fresh herbs. 


¥% cup rolled oats 
% cup walnuts 


% cup flax seeds Leos bp 


1 tablespoon balsamic vinegar 


2 tablespoons olive oil 
B The 4-inches by 4-inches square parchment 


2 garlic cloves, peeled paper sheets will be the best choice 
for this recipe - your burgers will fit them 
perfectly and you wont waste paper 
1 teaspoon dried rosemary on lining the entire baking sheet. You can 
get pre-cut parchment paper squares online 
at parchmentpaper.com, 


¥% teaspoon black pepper 


¥% teaspoon dried oregano 


% teaspoon cayenne 


¥ teaspoon sea salt 


Makes 15 | Not too tricky | Best for a movie night 


Pull pastry straws. 


Preheat the oven to 400°F. Line a large baking sheet with 

parchment paper. 
What is needed? Roll out the dough into a _ rectangle about 
¥-inch thick. Brush with beaten egg and sprinkle with 
cheese. Using a sharp knife, cut the dough into %4-inch 
strips and on each of them, place a thin slice of Parma 
ham. Holding the strips at each end, twist slightly 
and place on a baking sheet. The straws can be long, 


1 roll frozen puff pastry, thawed 
short or anywhere in between. 


% cup grated Parmesan 

Place in the oven and bake for 15-18 minutes, until 
the puff pastry is golden brown. Remove from the oven 
15 slices Parma ham and allow to cool for 10 minutes before serving. 


Ciecies is Lie 


These puff pastry straws taste great on their 
own as well as with various dips or sauces. 
One of the coolest flavor combinations 
is pairing them with pesto. They are a fantastic 
snack both for children and adults. 


1 large egg, lightly beaten 
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Serves 2 | Easy-peasy | Quick to make | Perfect weekday treat 


Roasted cauliflower 
with tahini dressing. 


What is needed? 


1 large cauliflower, 

cut into bite-size florets 
2 tablespoons olive oil 

% teaspoon fine sea salt 
¥% teaspoon black pepper 
4 tablespoons hazelnuts 
2 tablespoons tahini 


3 tablespoons Greek yogurt 


Preheat the oven to 420°F In a small bowl, mix 
2 tablespoons tahini and 2 tablespoons Greek yogurt 
until combined. Set aside. 


Line a rimmed baking sheet with parchment paper 
for easy cleanup. Arrange the cauliflower in an even 
layer on the prepared baking sheet, drizzle with 
2 tablespoons of olive oil and sprinkle with salt 
and pepper. Toss to coat evenly. 


Bake until deeply golden around the edges, about 20-25 
minutes, turning halfway through. 10 minutes before 
the end of baking, add the hazelnuts to the baking sheet. 
Remove everything from the oven and arrange on two 
serving plates. Top with the tahini dressing. Serve right 
away, while still hot. 


Optionally add fresh herbs if you like - rosemary, thyme 
and oregano work well with this dish. 


Crecie (S bp 


When using parchment paper, cleaning up 
after baking will be much easier. 
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What is needed? 


1% teaspoons active instant 
yeast 

% cup warm water 

1 teaspoon sugar 

1 cup all purpose wheat 
flour 

¥Y; teaspoon salt 

2 tablespoons olive oil 

1 egg yolk 


1 tablespoon cold water 


Makes 16 | Not too tricky | Best for a movie night 


Grissini. 


Preheat the oven to 400°F. Line a large baking sheet with 
parchment paper for easy cleanup. 


Place yeast in a deep bowl, add warm water and mix. 
Then add sugar and 2 tablespoons of flour, mix, cover 
and set aside for about 10 minutes. Add sifted flour 
and salt, mix thoroughly with a wooden spoon. 
Add olive oil and knead the dough. Knead by hand 
or with a mixer for about 10 minutes until soft, elastic 
and smooth. Put it in a bowl, cover with a cloth and set 
aside for 1 hour, until the dough has doubled in size. 


Transfer the dough to a work surface, divide into 4 equal 
parts, and each part into 4 more equal parts. Roll each 
one on the counter into a thin roll about 10-inches long, 
place on a baking sheet lined with parchment paper. 
Set aside to proof for half an hour. 


Mix egg yolk and cold water in a small bowl; brush 
each stick with this mixture. Place in the oven and bake 
for about 12 - 15 minutes, until nicely browned and dry. 


Viren (S tp 


These crispy yeast dough fingers can be 
served with drinks and snacks, for example 
a plate of cheese, olives, salami, Parma ham, 
roasted meats and salads. There are plenty 
of possibilities - simply choose what you 
like best or what you have in your kitchen 
at the moment and turn an ordinary snack 
into an Italian feast! 
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Serves 2 | Not too tricky | Vegan 


Fresh mint 


and roasted tofu salad. 


What is needed? 


10 oz extra-firm tofu, patted dry and cubed 
¥ tablespoon olive oil 

2 tablespoons tamari 

¥ teaspoon sriracha 

2 tablespoons date syrup 

1 tablespoon sesame oil 

4 tablespoons lemon juice 

% teaspoon black pepper 

¥% teaspoon fine sea salt 

% cup millet, cooked 

¥% grapefruit, cut into chunks 
% cup pomegranate seeds 

¥% cup fresh mint leaves 

2 tablespoons brazil nuts 

2 tablespoons hazelnuts 


2 tablespoons sesame seeds 


Preheat the oven to 410°F. Line a baking sheet with 
parchment paper. 


Toss the cubed tofu with the olive oil, tamari, 
and sriracha. Spread the tofu evenly onto the baking 
sheet. Bake for 20 minutes, until browned around the 
edges. Remove and set aside. 


In a mixing bowl, whisk the date syrup with the 
sesame oil and lemon juice, pepper and a pinch of salt. 
Toss in the cooked millet to coat with the dressing, 
then add the grapefruit pieces and pomegranate seeds. 


Divide between 2 serving plates and top with tofu 
and mint leaves, sprinkle with nuts and sesame seeds. 


Groin S tp 


This dish is very versatile and you can 
easily substitute other ingredients 
in it. If you don't have grapefruit, use 
oranges. Instead of lemon, you can try 
using lime, and swap the millet groats 
for couscous or bulgur. 
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Serves 4 | Not too tricky | Quick to make | Best for a movie night 


Homemade hummus 
with sesame-roasted carrots. 


What is needed? 


1 cup canned chickpeas, drained 
% cup tahini 

2 tablespoons extra-virgin olive oil 
2 garlic cloves, peeled and crushed 
2 tablespoons fresh lemon juice 

¥; teaspoon fine sea salt 

% teaspoon ground cumin 

3 tablespoons ice cold water 

¥% teaspoon chilli flakes 

16-20 baby carrots, peeled 

1 tablespoon sesame oil 

1 % tablespoons honey 

2 tablespoons sesame seeds 

¥% cup fresh mint, leaves picked 


2 limes, cut into wedges 


Thoroughly rinse the chickpeas in a colander under 
cold running water, drain. In a food processor, combine 
drained chickpeas, tahini and one tablespoon olive oil. 
Pulse until smooth. 

Add the garlic, lemon juice, sea salt, and cumin, along 
with water, blitz again for about 5 minutes, until the 
hummus is silky. Transfer to a bowl. Swirl the top of the 
hummus with the back of a dessert spoon, drizzle over 
the remaining olive oil and sprinkle with %4 teaspoon 
of chilli flakes. 


Preheat the oven to 350°F. Line a large baking sheet with 
parchment paper. 

Cut the carrots in half lengthwise, brush with sesame oil 
and honey. Sprinkle with sesame seeds. Place in the oven 
and bake for 25 minutes until beautifully golden. 


Remove from the oven, garnish with fresh mint leaves, 
and sprinkle with % teaspoon of chilli flakes. 
Serve with lime wedges for squeezing over. 


Gri (S tp 


Store-bought tahini varies widely in flavor, 
so choose only the best quality - good tahini 
will determine the taste of your hummus. 
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What is needed? 


8 asparagus spears, trimmed 

1 tablespoon olive oil 

¥% teaspoon black pepper 

% teaspoon fine sea salt 

4 tablespoons pine nuts 

6 radishes, trimmed and thinly sliced 


% cup Parmesan, grated 


Serves 1 | Easy-peasy | Perfect weekday treat 


Roasted asparagus 
with radishes. 


Preheat the oven to 400°F Line a baking sheet with 
parchment paper. Drizzle asparagus with olive oil 
and season with salt and pepper, toss to coat evenly. 
Arrange on a baking sheet in a single layer. 


Place in the oven and bake until the asparagus is lightly 
golden and tender, about 10 minutes. After 5 minutes 
of baking, add the radish slices and pine nuts, place back 
in the oven. 


Transfer to a plate, sprinkle with Parmesan and serve 


Crees (S bp 


Use reusable parchment paper that fits 
the size of the pan you're using, and you'll 
be able to economize your usage. 
You can get different options from 
parchmentpaper.com. 
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Serves 2 | Not too tricky | Quick to make | Perfect weekday treat 


What is needed? 


20 shrimps, peeled and deveined 
4 garlic cloves, peeled and minced 
% teaspoon fine sea salt 

% teaspoon black pepper 

2 tablespoons lemon juice 

2 tablespoons white wine 

2 tablespoons butter, melted 

10 cherry tomatoes, halved 

2 tablespoons chives, shredded 


2 tablespoons cilantro, chopped 


Garlic shrimp 
en papillote. 


Preheat the oven to 400°F. Prepare 2 sheets of parchment 
paper, each 15-inches long. Fold each sheet in half and 
crease it in the center. Spread the shrimp evenly onto one 
half of each sheet, near the crease. 


Mix garlic, salt, pepper, lemon juice, wine and butter 
in a bowl. Using a teaspoon, spoon the mixture evenly 
over the shrimp on each sheet. Place tomatoes on top 
and sprinkle with cilantro and chives. 


Fold the other half of each sheet to enclose 
the ingredients. Starting at the top, make small, 
overlapping folds across the length of the parchment 
paper to secure the edges together. Twist the last fold 
a few times to make a tight seal. Place the parchment 
packages on arimmed baking sheet. Bake for 15 minutes. 


Arrange parchment packages on plates. Carefully open 
by cutting with scissors. Serve immediately. Tastes great 
with French-style baguettes. 


Vrreivas tp 


A bit buttery, citrusy and garlicky, this 
shrimp recipe is something truly special. 
It's perfect as a quick dinner for two, but 
also fantastic for a gathering with your 
friends. Thanks to cooking in parchment 
paper, the smell of the fish does not spread 
around the house, plus the dish looks quite 
stunning when served in parchment paper 
packets. Try it when you want to impress 
your guests. 
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Serves 2 | Not too tricky | Vegetarian and gluten-free 


Roasted halloumi 
and orange salad. 


Preheat the oven to 410°F Line a baking sheet with 
parchment paper. Arrange the halloumi slices evenly 
: on one half of the baking sheet. On the other half, spread 
2 

What is needed? the pine nuts. Bake for 10 minutes, until the halloumi 


is browned around the edges. Remove from the oven 
and set aside. 


In a bowl, stir together mustard, honey, lemon juice, 
& of hallowinicliced pepper and salt. Set aside. Toss in the cooked millet 
to coat with the dressing, then add orange slices. Divide 
4 tablespoons pine nuts between 2 serving plates and top with cucumber slices, 


¥, tablespoon mustard roasted pine nuts, halloumi and mint leaves. 


1% tablespoons honey 


3 tablespoons lemon juice Zz ECs bp. 


% teaspoon black pepper 
dy eae pnaniune easel By using parchment paper, you cut down 
on fat consumption as it is completely 
% cup millet, cooked unneeded here. What's more, all you have 
to do after baking is to discard the used 
paper - there is no need to wash the pans 
% cup fresh mint leaves or baking dishes. Parchment paper is the 
easiest way to minimize the time you spend 
in the kitchen. 


1 small cucumber, thinly sliced 


2 oranges, peeled and sliced 
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What is needed? 


2 bagels 

2 tablespoons butter 

5 oz minced pork 

5 oz minced beef 

¥% cup buckwheat, cooked 
1 onion, chopped 

1 large egg, lightly beaten 
% teaspoon black pepper 
% teaspoon fine sea salt 
4 slices halloumi 

1 tomato, thinly sliced 


¥% cup baby spinach 


Serves 2 | Not too tricky | Perfect weekday treat 


Heavenly bagels. 


Preheat the oven to 400°F. Line a baking sheet with 
parchment paper. Cut bagels in half and brush each half 
with butter. 


Place minced pork, beef, cooked buckwheat, onion 
and lightly beaten egg in a food processor. Season with 
salt and pepper, and blitz, about 2 minutes. Form into 
4 equal patties, then gently flatten them directly onto 
a baking sheet lined with parchment paper. The burgers 
should be about 1-inch thick. 


Remove the baking sheet from the oven and place 
the halloumi slices and halved bagels, butter side up, 
next to the burgers. Place back in the oven and bake 
for another 10 minutes. 


Remove from the oven. On one half of each bagel, place 
a burger, tomato slices, spinach, another burger, tomato 
slices again, spinach and halloumi slices. Close with 
the other half of the bagel. Serve immediately. 


Crease US Lip 


By using parchment paper and making 
the burgers in the oven, you can reduce 
the amount of fat you consume, which 
would be impossible to avoid when frying. 
You can get your parchment paper from 
parchmentpaper.com. 


83 


Chapter IV 


Desserts, 
sweets 
and guilty 
pleasures. 
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Makes 15 | Not too tricky | Can be made ahead of time 


What is needed? 


1% cups all-purpose flour, 

plus more for dusting 

¥% cup almond flour 

¥% teaspoon baking powder 

% cup cane sugar 

1 vanilla bean, seeds scraped out 
1 tablespoon grated orange peel 
2 eggs, lightly beaten 

1 tablespoon honey 


% cup almonds, roughly chopped 


Cantuceini. 


Preheat the oven to 360°F. Line a rimmed baking sheet 
with parchment paper. In a large bowl mix together 
the all-purpose and almond flour, cane sugar, baking 
powder, vanilla seeds and grated orange peel. Add eggs, 
honey and chopped almonds. Knead the dough into 
a uniform mass. 


From the prepared dough form a roll about 1% 
-inches in diameter and put it on a baking sheet lined 
with parchment paper. Put it in the oven and bake for 
30 minutes. 


When ready, carefully transfer the dough to a cutting 
board. With a very sharp knife, cut slices %4-inch 
thick. Place them back on a baking sheet and bake 
for 20 minutes, turning to the other side halfway 
through. 


Cool on a wire rack. Serve with coffee, tea or a glass 


Lees (S bp 


You can buy parchment paper of the perfect 


of red wine. 


size and usage time for this recipe from 
parchmentpaper.com. 
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Makes 1 | Oops, a bit complicated | Time-consuming, but so worth it! 


What is needed? 


4 egg whites 

1 cup granulated sugar 

1 teaspoon of potato flour 

1 teaspoon white wine vinegar 

1 roll frozen puff pastry, thawed 

1 teaspoon unflavored gelatin powder 
% cup heavy cream 

%; cup lemon curd 

1 lemon, thinly sliced 


1 lime, thinly sliced 


Veer tp 


Using pre-cut parchment paper will 
save you time. You can get various 
options from parchmentpaper.com. 


Lemon tart. 


Preheat the oven to 235°R Line two large baking 
trays with parchment paper. Make the meringues. 
Put the egg whites into the bowl of a mixer and beat until 
foamy, not stiff. Gradually add the sugar, 1 tablespoon 
atatime,allthetimemixingthoroughlyaftereachaddition. 
The meringue should be very stiff, thick and glossy. 
Continue beating for about 3 more minutes to allow 
the foam to stabilize. Finally, add the potato flour 
and vinegar and beat for another minute. 


Pipe the mixture onto parchment paper forming 
20 tiny discs. Place in the oven and bake for 25 minutes. 
Then reduce the temperature to 190°F and bake 
the meringues for 35 minutes. Cool and set aside. 


Increase the oven temperature to 350°F. Prepare a long 
tart pan, around 14x 4.5-inch, and line it with parchment 
paper. Roll out the puff pastry and place it into the tart 
pan. Thoroughly line the bottom and sides of the pan, 
trim excess dough edges and prick the bottom with 
a fork. Line the crust with another sheet of parchment 
and fill with pie weights. Bake for 15 minutes. Remove 
pie weights and bake for 15 minutes more, until the crust 
is golden. Remove from the oven and cool in the pan 
on the rack. 


In the meantime, prepare the filling. Place the gelatin and 
2 tablespoons of the cream in a small bowl and set aside 
until the gelatin is softened, 5-10 minutes. In a small 
saucepan over medium heat, heat the lemon curd until 
hot, about 3 minutes. Remove from heat, add gelatin 
and beat with a mixer until smooth, adding heavy cream 
1 tablespoon at a time. Set aside to cool for 30 minutes. Fill 
the tart shell with lemon curd mixture, then refrigerate 
for at least 6 hours until chilled. Serve decorated with 
lemon and lime slices, and topped with meringues. 
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Makes 20 | Not too tricky | Kid-friendly 


Homemade chocolate 


What is needed? 


% cup salted butter, softened 

‘4 cup cane sugar 

¥% cup granulated sugar 

1 vanilla bean, scraped from seeds 
1 large egg, lightly beaten 

1% cup all-purpose flour 

¥% teaspoon baking powder 


1 cup chocolate chips 


chip cookies. 


Preheat the oven to 365°F. Line two large baking sheets 
with parchment paper. Place soft butter, cane sugar 
and granulated sugar in a bowl and beat until creamy. 
Add the vanilla seeds and one large egg. Add the sifted 
flour and baking powder, mix with a wooden spoon. 
Add chocolate chips and mix well. 


Using a teaspoon, scoop small portions of the mixture, 
distributing them on the baking sheets. This mixture 
should make about 30 cookies. Bake for 10 minutes, 
until the cookies are lightly browned around the edges 
and still slightly soft in the middle. Cool and serve. 


Creer US Lip 


If you want to store the cookies for 
later, separate them with small squares 
of parchment paper and arrange them 
in a glass or plastic container. 
Thanks to using parchment paper, 
the cookies will not stick to each other. 
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Serves 4 | Easy-peasy | Quick to make | Can be made ahead of time 


Blueberry 


and peach puff pastry. 


What is needed? 


1 roll frozen puff pastry, thawed 
¥% cup mascarpone 

2 egg yolks 

1 cup blueberries 

3 peaches, thinly sliced 

3 tablespoons cane sugar 


3 tablespoons fresh mint leaves 


In a bowl, mix mascarpone with egg yolks and cane 
sugar until well blended. Set aside. 


Preheat the oven to 370°EF Line a 9-by- 13-inch rectangle 
baking dish with parchment paper. Roll the puff pastry 
out into a rectangle fitting your baking sheet. Mark 
the borders around the edges and spread the mascarpone 
filling over the puff pastry, keeping to the borders, 
then place the peach slices and blueberries on top. 
Place the tart in the oven and bake for 25 minutes, 
until the pastry is golden and toasted. 


Remove from the oven and cool for 5-10 minutes before 
slicing and serving. Decorate with fresh mint. 


Creer US bp 


This humble dessert is full of benefits. 
The berries it contains have a very high 
antioxidant capacity - one of the highest 
of all the popular fruits and vegetables. 
Antioxidants in berries have been shown 
to reduce a major risk factor for heart 
disease by preventing oxidative damage. 
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Makes 20 | Oops, a bit complicated | Can be made ahead of time 


French-style macarons. 


What is needed? 


1% cups powdered sugar 

1 cup almond flour 

1 teaspoon salt 

3 egg whites 

% cup granulated sugar 

1% teaspoon instant coffee 

2 tablespoons cocoa powder 

5 tablespoons of hazelnut butter 


1 tablespoon cane sugar 


Preheat the oven to 300°F. Line two large baking sheets 
with parchment paper. Combine the powdered sugar 
and sifted almond flour, set aside. In a separate large 
bowl, beat the egg whites and salt with an electric 
hand mixer until soft peaks form. Gradually add 
the granulated sugar until fully incorporated. Continue 
to beat until stiff peaks form. Add instant coffee 
and 1 teaspoon cocoa powder, and beat until 
incorporated. 


Add about % of the sifted almond flour mixture 
at a time to the beaten egg whites and use a spatula 
to gently fold until combined. Transfer the macaron 
batter to a decorating bag fitted with a round tip. Pipe the 
macarons onto the parchment paper in 1%-inch circles, 
spaced at least 1-inch apart. Tap the baking sheet 3 times 
on a flat surface to release air bubbles. Let macarons 
stand at room temperature for 30 minutes, then bake for 
17 minutes. Transfer to a rack to cool completely before 
filling. 


Place 5 tablespoons of hazelnut butter, 1 tablespoon 
cane sugar, and the remaining cocoa powder into 
a food processor and blend for 2-3 minutes until smooth. 
Once the macarons are completely cool to the touch, 
spoon one teaspoon of the hazelnut filling over each 
macaron and combine with the other macaron. Repeat 
the process with the rest. 


Ore is Lip. 


Macarons are a fabulous dessert, although 
there is some complexity. One of the most 
important things is fine grinding - if your 
almond flour isn't fine enough, blitz it some 
more in a food processor and sift it through 
a sieve to get rid of any excessively large 
chunks. 
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What is needed? 


% cup almonds, chopped 
% cup hazelnuts, chopped 
% cup walnuts, chopped 

% cup Brazil nuts, chopped 
Y% cup water 

1 cup cane sugar 

1 cup heavy cream 

% teaspoon fine sea salt 


4 small apples, stems removed 


Makes 4 | Not too tricky | Quick to make | Vegan 


Caramel apples 
with nuts. 


Preheat the oven to 350°F Line a rimmed baking 
sheet with parchment paper. Spread the chopped nuts 
on the baking sheet and place in the oven. Bake for 
15 minutes, stirring frequently - the nuts should brown 
slightly but not burn. Remove from the oven and cool. 


In a large, deep saucepan, add the water and sugar. 
Cook over high heat, without stirring, for about 
10 minutes, until the mixture starts to turn 
golden brown. Reduce the heat to low. 


Slowly pour in some heavy cream. 

The mixture will bubble. When it begins to 
settle, carefully whisk to incorporate the cream. 
Once the cream is combined, stir in the salt. 
Increase the heat to medium-high and cook for 
another 10 minutes, until the caramel reaches 250°F. 
Remove the pot from the heat and allow the caramel 
to cool. 


Stick a skewer stick into each apple. Dip the apples 
into the caramel and coat the apple in the crushed 
nut mixture. Place the prepared apples vertically back 
on the baking sheet you baked the nuts 
on. Repeat with the remaining apples. Leave to set 


for 15 minutes and serve. 
Lieciie Us Lip 


Make sure your apples are thoroughly 
washed and that there is no wax left 
on them, which can prevent the caramel 
from sticking to them. If you find it difficult 
to wash the apples, soak them in boiling 
water and then dry them carefully. 
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Makes 2 | Not too tricky | Can be made ahead of time 


What is needed? 


1 tablespoon honey 

3 tablespoons lemon juice 

1 banana, peeled and sliced 

4 tablespoons almonds, 

roughly chopped 

1% cups coconut milk 

1 vanilla bean, seeds scraped out 
1 tablespoon salted butter 

1 tablespoon cane sugar 


¥% cup millet, cooked 


Vanilla pudding. 


Preheat the oven to 350°F. Line a large rimmed baking 
tray with parchment paper. In a bowl, mix honey 
and lemon juice, coat banana slices in this mixture. 
Arrange the banana slices on one side of a baking sheet 
and the chopped almonds on the other side. Place in the 
oven and bake for 10 minutes, turning halfway through. 


Place coconut milk, vanilla seeds, butter and cane sugar 
in a saucepan. Set over medium heat and bring to a boil. 
Reduce heat, add cooked millet and cook for 5 minutes, 
stirring constantly. Remove from the heat and blend 
to asmooth cream. Pour into two bowls, top with baked 
banana slices and almonds. 


Lrecwe US Lip 


This delicious dessert can also be a good 
idea for breakfast. Prepare it the day before, 
cover and refrigerate overnight. 
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Makes 1 | Not too tricky | Can be made ahead of time 


Yogurt cake with plums. 


What is needed? 


1% cups natural yogurt 

% cup sugar 

2 eggs 

¥% cup butter 

2 cups all purpose flour 

1 teaspoon baking powder 


6 oz plums cut into small pieces 


Preheat the oven to 365°F. Line a loaf pan about 9-inches 
long with parchment paper. 


In a large bowl, combine yogurt, sugar and eggs. 
Add butter and sifted flour together with the baking 
powder. Mix to combine. 


Pour into the tin and add chopped plums on top. 
Bake in the preheated oven for 40 minutes. 


Cool and serve. 
Veer (S Lip 


Pre-cut parchment paper is best for loaf 
pans. With it you can line the pan perfectly 
and don't waste paper when cutting it out 
yourself. You can get your parchment paper 
from parchmentpaper.com. 
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Makes 35 | Not too tricky | Can be made ahead of time 


Cinnamon sugar cookies. 


What is needed? 


% cup salted butter, softened 
% cup cane sugar 

1 large egg, lightly beaten 

2 teaspoons vanilla extract 
% teaspoon cinnamon 

2 cups all purpose flour 


2 tablespoons honey 


Preheat the oven to 360°F In the bowl of a stand mixer 
fitted with the paddle attachment, beat the butter 
and sugar until fluffy. Add the egg, vanilla extract 
and cinnamon, and mix until combined. Using a spatula, 
gently fold in the flour. 


Divide the dough into two parts. Place one part in the 
refrigerator and roll the other one between two pieces 
of parchment paper until it’s about %-inch thick. 
Remove the top piece of parchment paper and using 
a flower cutter, cut out about 15-18 cookies. Transfer 
the parchment paper along with the cookies to a baking 
sheet. Repeat with the other part of the dough. 


Bake for 12 minutes, until the edges of the cookies begin 
to brown. Allow the cookies to cool completely on wire 


racks before you serve. 
Leos bp 


Choose non-stick parchment paper 
so your cookies can be easily removed from 
the baking sheet when they are ready. This 
way you wont need extra oil and wont 
have to clean the baking sheet. You can 
get perfect paper for this purpose from 
parchmentpaper.com. 
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Makes 1 | Oops, a bit complicated | Time-consuming, but so worth it! 


with vanilla pudding. 


What is needed? 


1 roll frozen puff pastry, thawed 
2 cups almond milk 

2 vanilla beans, seeds scraped out 
2 tablespoons grated orange peel 
Y% cup orange juice 

2 tablespoon salted butter 

2 tablespoons cane sugar 

¥% cup rice, cooked 

2 oranges, thinly sliced 

4 tablespoons almonds, 


roughly chopped 


Orange tart 


Preheat the oven to 360°F. Prepare a long tart pan, 
around 14 x 4.5-inch, and line it with parchment paper. 
Roll out the puff pastry and place it into the tart pan. 
Line the bottom and sides of the pan, trim excess dough 
edges and prick the bottom with a fork. Line the crust 
with another sheet of parchment and fill with pie weights. 
Bake for 15 minutes. Remove pie weights and bake 
for 15 minutes more, until the crust is golden. Remove 
from the oven and cool in the pan on the rack. 


In the meantime, prepare the filling. Place almond milk, 
vanilla seeds, orange zest and juice, butter and cane sugar 
in a saucepan. Set over medium heat and bring to a boil. 
Reduce heat, add cooked rice and cook for 5 minutes, 
stirring constantly. Remove from the heat and blend 
to a smooth cream. Set aside to cool for 20 minutes. 
Fill the tart shell with the prepared mixture, then 
refrigerate for at least 4 hours until chilled. Serve 
decorated with orange slices, and topped with almonds. 


Gracie US bp 


Using pre-cut parchment paper for the tart 
pan will save you time. You can get various 
options from parchmentpaper.com. 
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Makes 1 | Not too tricky | Time-consuming, but so worth it! 


What is needed? 


1% cups biscuits, finely ground 

3 tablespoons melted butter 

4 oz dark chocolate, melted 

2 cups fresh blueberries 

3 tablespoons lemon juice 

1 cup powdered sugar 

2% cups Greek yogurt, vanilla flavor 
4 tablespoons chocolate chips 

¥% cup fresh mint leaves 


¥% cup edible flower 


Frozen yogurt cake. 


Line the base and sides of a deep 10-inches round cake 
tin with baking parchment. Mix cookie crumbs with 
butter and 2 tablespoons melted chocolate. The cookies 
should resemble wet sand. Press the crumbs into the tin 
in an even layer, then freeze for 2 hours. 


To make the berry layer, heat 1 cup of blueberries, lemon 
juice and a cup of powdered sugar in a large saucepan. 
Cook for 15 minutes, stirring. Purée in a food processor 
until smooth, then strain through a sieve, discarding 
the skins. Allow to cool, then refrigerate for 20 minutes. 
When completely cold, add a cup of Greek yogurt, 
mix well and pour over the cookie layer. Put in the 
freezer for an hour and in the meantime prepare the last 
layer. 


Mix the remaining Greek yogurt with the chocolate 
chips, pour over the blueberry layer and place back 
in the freezer for 2 hours. Just before serving, decorate 
the cake: pour melted but not hot chocolate over the top 
and sprinkle generously with the remaining blueberries. 
Garnish with fresh mint leaves and edible flowers. 
Cut while the cake is still frozen. 


Lrecie S tp 


To make it as easy as possible to line the 
tin with parchment paper, use pre-cut 
sheets: for the bottom a round paper will be 
perfect and for the sides a long rectangular 
one. You will find them in different sizes 
at parchmentpaper.com - choose the one 
that best fits your tin 
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Makes 12 | Not too tricky | Quick to make | Can be made ahead of time 


Strawberry and brown 
sugar puff pastry pies. 


What is needed? 


2 cups fresh strawberries, trimmed 
6 tablespoons coarse cane sugar 
2 rolls frozen puff pastry, thawed 


1 egg, lightly beaten 


In a medium saucepan over medium heat, place 
strawberries and 4 tablespoons of sugar. Simmer 
for 15 minutes, stirring constantly, until the juice from 
the strawberries is reduced by half. Remove from heat 
and allow to cool. 


Preheat the oven to 400°F. Line a large baking sheet with 
parchment paper. 


Roll the puff pastry out onto a working surface, 
and cut into 12 identical squares. On both sides of 
each square, cut 5 lines at a 45-degree angle. Gently 
brush all the edges of the squares with the beaten egg. 
Place two teaspoons of your strawberry mixture onto the 
center of each pastry square. BrBring the edges together 
over the strawberry filling, arranging them alternately, 
like a braid. Brush the cookies with the remaining egg 
and sprinkle with the remaining sugar. 


Bake for 15 minutes, until the puff pastry is golden. 
Remove from the oven and allow to cool for 10 minutes 


Crees US Lip 


Store-bought puff pastry tends to become 


before serving. 


difficult to work with as it warms up. 
Keep it chilled and work quickly. 
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Makes 15 | Not too tricky | Quick to make | Can be made ahead of time 


What is needed? 


1 roll frozen puff pastry, thawed 
4 tablespoons butter, melted 


1 cup cane sugar 


Palmiers. 


Preheat the oven to 420°F. Line two large baking sheets 
with parchment paper. Lightly roll out the dough. Brush 
each side with 2 tablespoons melted butter and sprinkle 
with % cup sugar in an even layer. Using a rolling pin 
lightly press the sugar into the dough. 


Tightly roll the bottom part of the dough toward the 
center, pausing in the middle, and then roll the top part 
of the dough so that it is also in the center. The rolls 
should be the same size. Chill for 30 minutes, wrapped 
in plastic. 


Remove the plastic wrap and cut into %-inch rounds. 
Place rounds on baking sheets about 2-inches apart. 


Bake for 15 minutes, turning them over halfway through, 
until the sugar is caramelized and the cookies are golden 


Leer (s tp 


For an easy clean-up, choose non-stick 


brown. 


parchment paper so your cookies can be 
easily removed from the baking sheet when 
they are ready. You can get perfect paper for 
this purpose from parchmentpaper.com. 
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Serves 2 | Easy-peasy | Ready in no time | Gluten-free and vegetarian 


Sweet oven-baked pears. 


What is needed? 


4 pears, washed and peeled 

4 tablespoons butter, melted 

3 tablespoons honey 

2 tablespoons orange juice 

1 tablespoon lemon juice 

2 tablespoons pecan nuts, chopped 


2 tablespoons walnuts, chopped 


Preheat the oven to 375°F, Choose a deep baking dish 
that is large enough for the pears to fit. Line it with 
parchment paper and arrange the pears cut side up 
in the dish. 

In a medium bowl, mix together melted butter, honey, 
orange juice and lemon juice. Spoon the mixture over 
the pears, filling the center and letting it run down 
the sides. 


Bake the pears, uncovered, until they are fork tender, 
about 15 minutes. 5 minutes before the end of baking, 
remove the pears from the oven and sprinkle with 
the chopped pecans and walnuts. Place back in the oven. 


Serve either warm or cold, as you prefer. 


Creer (s Lip 


You can serve the pears with a mint 
garnish, vanilla ice cream, Greek yogurt 
or completely solo - either way they taste 
delicious. 
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Makes 1 | Not too tricky | Can be made ahead of time 


What is needed? 


% cup butter, softened 

1 cup cane sugar 

2 eggs, lightly beaten 

2 egg yolks 

1% cups all purpose flour 

¥% teaspoon baking powder 

2 vanilla beans, seeds scraped out 
2 tablespoons lemon juice 

1 tablespoon grated lemon peel 


¥ cup half-and-half 


Vanilla loaf cake. 


Preheat the oven to 370°F. Line a loaf pan about 9-inches 
long with parchment paper. 


Beat butter and sugar until fluffy. Add the eggs and egg 
yolks, one at a time, and keep mixing. Stir in flour, baking 
powder and vanilla seeds. Add lemon juice, lemon zest 
and half-and-half. Mix to combine. 


Pour into the tin and bake in the preheated oven 
for 40-45 minutes. 


Cool and serve. 
Leon (S Lip 


Buttery, soft and incredibly easy to prepare! 
The addition of real vanilla gives it a unique 
flavor, and the use of pre-cut parchment 
paper means the tin does not require 
cleaning. 
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Looking for more tips, 
knowledge, and inspiration? 


Visit us at: 


ee ys eer ery 7 : 
@ parchmentpaper.con 
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This book is a fantastic collection of unique and tested 
recipes, both for everyday cooking and for special _ 
occasions. Not only does it contain delicious ideas, 

but most of all it provides useful solutions and recipes 

for wholesome, home-made meals, full of colors 
and vitamins. This book is destined to become your 


favorite must-have. 


We want home-cooking to be tasty, diverse and healthy, 
as well as enjoyable. So we share our tips on how. , 
to make it easier and how to use parchment paper 
in your everyday cooking so that the time spent 
in the kitchen is shorter and your food more delicious. 
Quickly, easily and without any mess you can prepare 
a nutritious breakfast, a delightful dessert, a dinner 
for your family or a party for your lovedjones 
- “Delicious. Everyday Parchment Paper Recipes” 


% will make it pure fun! 
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